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It ’s been one crazy summer.

It ’s hard to believe in the spring there was talk of 
possible flooding as a large snowpack started to melt 
and rush into creeks and ultimately Okanagan Lake.
In fact, the exact opposite happened.

The snowpack gently dissipated, we didn’t receive 
rain, we suffered through a record heatwave at the 
end of June and then wildfires started popping up 
everywhere, filling the sky with smoke.

Add all this to the backdrop of the pandemic.
But let’s not be negative.

With more of us vaccinated, COVID is being run out 
of town and BC is in stage 3 reopening, which means 
almost everything is back to normal and we can 
shed the face masks.

It ’s also cherry season.

That’s why Level Up’s cover story this month (page 
14) focuses on David Geen, Canada’s cherry king, 
with 900 producing acres of cherry orchards in the 
Thompson Okanagan and 270 more acres about to 
come on stream.

The king has also figured out, using the Jealous 
Fruits label, that growing both early-ripening and 
late-ripening varieties extends the cherry season to 
all summer long and keeps the revenue and profits 
rolling in.

In keeping with our expanded coverage area of the 
Thompson Okanagan, this issue has three Kamloops 
specific articles about the Tranquille ‘agri-hood’ 
master planned community (page 2), the Prestige 
hotel chain coming to the city (page 13) and real 
estate holding its own in Kamloops (page 16).

The combined Thompson Okanagan Check-Up 
(page 7) by the Chartered Professional Accountants 
of BC showed the pandemic didn’t stop the region 
from being the fastest-growing in the province.

It ’s an attribute that also positions the region well 
for economic and social recovery in a post-COVID 
world.

In every issue, we’ll also try to inspire you to 
explore Beautiful British Columbia with some travel 
suggestions.

In this issue, it ’s kayaking with seals in Victoria 
Harbour (page 8) and e-biking from winery to winery 
in Osoyoos (page 18).

EDITOR’S LETTER

Steve MacNaull
Journalist and editor,  
NowMedia Group
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It ’s called an ‘agri-hood.’

And in the case of Tranquille in Kamloops it will be a 
unique-in-Canada waterfront village, farm and winery.
“There are certainly other master-planned communities 
in Canada,” said project manager Tim McLeod.

“But we are different with our plans including a working 
farm, orchards, vineyards and winery, gardens, pasture, 
cows and even goats for cheesemaking.”

Other master-planned communities in the Thompson 
Okanagan include Wilden in Kelowna, built around 
ponds and wilderness areas, Predator Ridge near 
Vernon surrounding two championship golf courses 
and Sun Rivers in Kamloops around a golf course.

But Tranquille is the only one in the region to 
incorporate and to be built around a farm.

Now in the hands of Vancouver-based The Ignition 
Group, Tranquille is moving toward final approvals 
and the start of development on 469 acres at the 
confluence of the South Thompson River and Kamloops 
Lake.

Only about a quarter of the land will actually be used 
for 1,500 homes and village development.

About a quarter will be a public park on Cooney Bay, 
public trails along the river and lake, a boat launch and 
dock and wilderness areas.

And more than half, at 265 acres, will be the farm.
Next year, infrastructure such as streets, water, sewer, 
electricity and natural gas is expected to go in so home 
construction can start in late 2022.

It will take many phases and a projected 14 years, but 
in the end Tranquille will be 1,500 homes surrounding a 
lakeside community centre, hotel and pub restaurant, 
265-acre farm, hiking trails and wilderness areas.

The housing will take many forms from lakeside estates, 
single-family homes and cottages to townhouses and 
condominiums in low-rise buildings.

“Kamloops is growing at 3% annually, so we’re 
expecting the people who buy at Tranquille will be a mix 
of millennials, families, empty nesters and retirees from 
both Kamloops and those moving to Kamloops for the 
lifestyle and diverse economy,” said McLeod.

Tranquille’s estimated $608-million impact on the local 
economy was calculated by Urbanics Consultants and is 

Tranquille ‘agri-hood’ development 
in Kamloops will contribute $608M 
to local economy

THE PROPOSAL CALLS FOR 1,500 HOMES SURROUNDING A 265-ACRE FARM 
AND WINERY WHERE THE SOUTH THOMPSON RIVER MEETS KAMLOOPS LAKE.

based on 4,340 full-time years of employment 
over the 14 years of development; municipal 
and regional property taxes; property 
transfer taxes; hospital and school taxes; and 
spending for materials and services at local 
retailers.

The total value of the completely built-out 
Tranquille will be more.

“Impressive as these economic numbers 
are, and they are very impressive, they pale 
in comparison to the unique health and 
wellness living experience that the New 
Tranquille will bring to Kamloopsians and the 
local ecosystem in our post-COVID world,” 
said McLeod.

Although Tranquille is unique and isn’t 
modelled on any other ‘agri-hood,’ McLeod 
does cite a couple of other communities built 
around farms in the US.

Agritopia, outside of Phoenix, is a village built 
around 11 acres of urban farmland producing 
peaches, tomatoes, olives, artichokes, 
zucchini and honey.

Serenbe, outside of Atlanta, is touted as a 
wellness community surrounding a 25-acre 
organic farm.

Tranquille, by the way, is the French name 
1800s fur traders gave Secwepemc Chief 
Piqemus for his tranquil, or peaceful, 
disposition.

Written by: Steve MacNaull

The Tranquille village will be made up of 1,500 homes, a mix of cottages, 
single-family homes, lakeside estates, townhouses and condominiums in low-
rise buildings.

Tim McLeod is the project manager 
for Tranquille.
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Using the caption ‘Events are back, baby!’, 
Okanagan Wine Festivals announced its return 
to in-person parties with the BC Wine & Food 
Truck Feast on Aug. 7 in Kelowna.

The festival is so excited it also included in 
its news release a short video of Rachel and 
Phoebe from ‘Friends’ frantically jumping up 
and down in exhilaration.

After 16 months of COVID, BC’s stage 3 of 
reopening started July 1 allowing larger 
gatherings outside with no face masks.

The Okanagan Wine Festivals leaped at the 
opportunity and started planning the BC Wine 
& Food Truck Feast, 7-9:30 pm, Saturday, Aug. 
7 at the Okanagan Mission Community Hall 
parking lot.

Numerous food trucks will ring the parking lot 
to serve small plates to pair with 40 wines from 
Valley wineries.

There will also be live music, yard games and 
ice wine popsicles for dessert.

Tickets are $99 and are available at 
TheWineFestivals.com.

The festival is billing it as a ‘back-by-popular-
demand’ event because the inaugural BC Wine 
& Food Truck Face Off in 2019 was a huge 
success.

The festival is also calling it the hottest event of 
the summer and is predicting a fast sell-out.
Of course, in 2020 there was no event because 
of the pandemic.

The food truck concept is also a way to appeal 
to younger people and combine the casual-
and-trendy food truck scene with wine tasting 
for all demographics aged 19-plus.

The festival also announced it ’s biggest annual 
event, the Fall Okanagan Wine Festival, will run 
Oct.7-17 with over 100 events up and down the 
Valley, kicking off Oct. 7 with the BC Lieutenant 
Governor’s Wine Awards and featuring the 
Valley First Wine Tasting Oct. 9 and Sensational 
Fall Finale Oct. 16.

More event and ticket information at 
TheWineFestivals.com.

Food truck feast 
kicks off Okanagan 
Wine Festival’s 
return to in-person 
events

STAGE 3 REOPENING OF 
BC MEANS PEOPLE CAN 
GATHER, AND SIP WINE, 
ONCE AGAIN.

The Peter Ze German food truck was at the inaugural 
BC Wine & Food Truck Face Off in 2019.

Written by: Steve MacNaull

BC Liquor Stores 
celebrates 100 years

BC Liquor Stores and the Liquor 
Distribution Branch is celebrating a 
century of “serving” the province.
While the centennial is all year long, 
the chain of Crown corporation retail 
stores and the branch that supplies 
and operates it kicked off the party in 
earnest in mid-June with an array of 
sales and in-store offers across the 
province.

That included 100 signed bottles of 
Canada’s very own Ryan Reynold’s 
brand Aviation gin at various stores 
including Kelowna’s Orchard Park.
Other deals included Angel’s Envy 
Kentucky straight bourbon, White Claw 
and Maker’s Mark Kentucky bourbon 
whisky.

In June 1921, the Liquor Control Board 
(LCB) marked the end of the prohibition 
era by opening the first of nine 
government run liquor stores in BC.
By the end of that first fiscal year fifty-
one stores had been established with a 
net profit of $1.7 million.

In 1975, the LCB head office relocated 
from Victoria to Vancouver and 
separated the Liquor Distribution 
Branch from the Liquor Control and 
Licensing Branch.

Back then the LCB bottled their own 
liquor by receiving full-proof alcohol 
from Scotland, France and Jamaica.
The bottling department would then 
dilute the alcohol with water and it 
would be ready to sell.

This practice ended in 1988 after nearly 
250 millions bottles were sold.

Private retail liquor stores and BC Liquor 
Stores (BCLS) also started in 1988.

These new stores began working with 
BC-based wineries and craft brewers, 
encouraging growth in the province’s 
liquor manufacturing sector.

The LDB also supports registered local 
charities and other non-profits like the 
Canadian Red Cross and Food Banks 
BC by soliciting donations on their 
behalf.

“Today, we’re one of BC’s largest, 
most customer-centric retailers, the 
hub of a large distribution network, a 
provincially recognized top employer 
and a sustainability leader,” explained 
Blain Lawson, LDB general manager 
and CEO.

“Since we entered into a partnership 
with Food Banks BC in 2020. Our 
customers have helped us raise over 
$1.5 million dollars to provide food 
relief to people in need all across the 
province. That’s something we are all 
very proud of.”

Lawson noted that the LDB has 
changed and will continue to be shaped 
as a result of the pandemic.

“From digesting constantly updated 
information to pivoting to new protocols 
and procedures - employees have 
gracefully managed it all,” he said.

“Thanks to their resiliency, I think we’ll 
come out of this stronger than before.”

Written by:  Cheyanna Lorraine

1.
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Tourism Vernon has fully embraced 
the new mobile and digital world.
Last year, as COVID hit, the Vernon 
Visitor Information Centre closed and 
since then Tourism Vernon and the 
City of Vernon have decided the city 
doesn’t need a bricks and mortar 
visitor centre anymore.

Instead, Vernon Tourism’s website 
and social media platforms have 
been beefed up and the agency also 
interacts with the public via phone 
and email.

And new this summer is the Tourism 
Vernon mobile visitor servicing team.
The team is summer students 
Morgan Mardiros and Paige Latte 
who work remotely by setting up 
pop-up booths at popular locations 
and cruise the Okanagan Rail Trail 
on e-bikes.

For instance, they regularly pop-up 
at Davison Orchard, Kin Beach, 
downtown Vernon and Polson Park 
and traverse the Rail Trail from the 
trailhead in Coldstream to Kekuli 
Bay and back.

They have brochures to hand out 
and frisbees, water bottles and 
straws to give away.

They’ll also let you know that 
you can connect anytime at 
TourismVernon.com and get digital 
maps there, or on Facebook, 
Instagram, email at info@
tourismvernon and phone at 250-
542-1415.

“More and more people are using 
online platforms to research and 
book their trip and this behaviour 
seems to continue once they are 
here in Vernon,” said Tourism Vernon 
manager Torrie Silverthorne.

“Visitors are relying heavily on the 
internet for their information, so we 
need to make sure we’re capturing 
that audience. Our mobile team will 
offer the in-person engagement so 
many people love, while at the same 
time ensuring we’re meeting visitors 
where they are, and not the other 
way around.”

In 2006, the Vernon Visitor 
Information Centre had 25,429 
tourists drop in.

By 2019, that number had plunged 
58% to 10,583, a strong indication 
people are getting most of their  
information online.

Tourism Vernon goes 
completely mobile 
and digital

Written by: Steve MacNaull

WITH NO BRICKS AND 
MORTAR LOCATION, 
TOURISM VERNON 
HAS HIT THE STREETS, 
PARKS AND TRAILS.

 The Okanagan Rail Trail, which hugs Kalamalka Lake from 
Coldstream to Oyama, is one of Vernon’s most popular 
tourist attractions.

The Thompson Okanagan didn’t let a little thing called 
COVID affect its status as the fastest-growing region 
in BC.

“While population growth slowed in 2020 due to a 
decline in international immigration, the moderation 
was not as hard felt by our region as compared to 
other parts of the province,” said Karen Christiansen, 
a partner at Kelowna accounting and consulting firm 
MNP.

Last year, the Thompson Okanagan added 8,462 new 
residents taking the total population to 609,320.

“Further, the Thompson Okanagan has seen the 
fastest population growth in BC over the past five 
years as many from across the province and outside 
the province relocating to the region,” explained 
Christiansen.

In fact, over the past five years, the population of the 
Thompson Okanagan ballooned from 556,207 to 
609,320, an increase of 53,113.

Christiansen is a fellow with the Chartered 
Professional Accountants of BC, the group that 
compiles the annual BC Check-Up, which spotlighted 
the Thompson Okanagan’s growth figures.

The majority of new residents in the region are aged 25 
to 54, which is the most desirable demographic. The age 
group covers millennials, working parents and experienced 
workers attracted to the Thompson Okanagan for the 
career possibilities and the recreational lifestyle.

However, not all is rosy.

Kelowna, the region’s largest city with a population of 
223,000, has little natural growth as the population ages 
and the fertility rate drops.

In fact, Kelowna has the second lowest fertility rate in 
Canada, behind only Victoria.

That means we rely on people moving here to bolster the 
population and workforce.

There’s also a housing availability and affordability crisis.

While the population shot up by 53,113 from 2015 to 2020, 
only 19,746 new homes were built, an indication that it ’s 
difficult to find a place to live when you move here.

Plus, low-interest rates, the region’s reputation as a 
refuge during COVID and additional demand as people 
move here means the benchmark price of a single-family 
home in Kelowna is $900,000 in Kelowna, a townhouse 
$622,000 and a condominium $455,000.

People who sold a more expensive home in Vancouver or 
Toronto who are moving here can afford those prices, but 
many others can’t.

“The region needs to attract residents, especially young 
families,” said Christiansen.

“Going forward, it will be critical to encourage greater 
housing developments to help improve accessibility and 
affordability for both local and future residents.”

Thompson 
Okanagan remains 
fastest-growing 
region in BC

Written by: Steve MacNaull

MORE THAN 8,000 NEW 
RESIDENTS IN 2020.

Kelowna is the largest city in the Thompson Okanagan.
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Kayaks, 
seals and 
serenity 
in Victoria 
Harbour

ON THE WATER IS 
THE BEST PLACE TO 
EXPERIENCE BRITISH 
COLUMBIA’S CAPITAL.

Harbour seals unquestionably know 
how to make an entrance.

This particular playful, silver-and-
black mottled marine mammal 
unexpectedly pops up to say hello 
just a flipper length away from the 
left side of my kayak.

Harbour seals are a friendly and 
curious sort and love to gracefully 
follow paddlers and have some fun 
gawking at our awkwardness on the 
water.

My daughter, Grace, and I are on a 
two-and-a-half-hour, Ocean River 
Adventures’ Harbour Kayak Tour in 
Victoria ($79, OceanRiver.com).

Harbour seals are billed as the stars 
of this tour in the capital of British 
Columbia’s famed downtown Inner 
Harbour and Middle Harbour.

However, the city itself, the river 
otters, the sunshine and the mix of 
urban frenzy and ultimate open-
water serenity are also highlights of 
this unique kayak tour.

Leaving from Ocean River’s dock 
at the bottom of Swift Street in the 
Upper Harbour, we’re quickly under 
the Johnson Street Bridge and into 
the Inner Harbour where all the 
action is.

Guide Jon Badger makes sure we 
coexist nicely with arriving and 
departing seaplanes, water taxis, 
small ferries, whale-watching boats, 

Travel writer Steve MacNaull and his 
daughter, Grace, kayaked Victoria’s 
Inner Harbour with Ocean River 
Adventures.

Written by: Steve MacNaull all sorts of pleasure craft and other 
canoeists and kayakers.

The Inner Harbour is also where the 
eye candy of Victoria’s downtown 
pops, bookended by the iconic, 
Chateauesque-styled Fairmont 

Empress Hotel, circa 1908, named 
after Queen Victoria, and the circa-
1898, Neo-baroque British Columbia 
Parliament Buildings.

Fun fact: both landmarks were 
designed by English immigrant 
architect Francis Rattenbury, whose 
fame extends to the mainland 
because he also designed the 
Vancouver Court House, which is 
now Vancouver Art Gallery.

Once we get through the narrows 
between Laurel Point and Songees 
Park and past the colourful floating 
homes, shops and restaurants 
of Fisherman’s Wharf, the traffic 
dwindles and we’re into the peaceful 
Middle Harbour.

This is where our interactions with 
harbour seals amps up near the 
rocky outcroppings where they hang 
out.

The seals are showoffs, following 
us at first, then darting under our 

kayaks, speeding ahead and then 
returning for another look.

As if the seal fun wasn’t exhilarating 
enough, at the edge of the Middle 
Harbour we have another ah-ha 
moment, resting our paddles to 

stare over the open water to the 
snow-covered mountains of the 
Olympia Peninsula in Washington 
state.

Before kayaking we had a lunch 
of sausage pizza on the huge 
and atmospheric patio at Canoe 
Brewpub, which was handy to 
Ocean River because it is also at the 
foot of Swift Street.

We round out our visit to Victoria 
by staying at the boutique Magnolia 
Hotel just a block away from the 
Inner Harbour.

From there it ’s easy to stroll 
everywhere, including Chinatown, 
the Inner Harbour walkway and the 
trail around Laurel Point to return by 
foot to Fisherman’s Wharf for lunch 
at The Fish Store, sitting at picnic 
tables on the dock to devour our 
halibut and chips.

Dinner is seafood again, this time 
salmon, at 10 Acres Bistro right 
across the street from the Magnolia.

The view from Victoria’s Middle Harbour to the snow-capped mountains of the Olympia 
Peninsula in Washington state is breathtaking.

Travel writer Steve MacNaull and 
his daughter, Grace, kayaked 
Victoria’s Inner Harbour with 
Ocean River Adventures.
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British Columbians 
renegotiating mortgages to 

lock in low, low rates
ALMOST ONE-THIRD OF HOMEOWNERS HAVE 

DONE SO IN THE PAST YEAR.

Mortgage interest rates will not be as low as 
1.4% forever.

That’s why a record number of British 
Columbians are renegotiating their existing 
mortgages to lock in historically low interest 
rates.

Rock-bottom interest rates are also spurring on 
potential home buyers who’ve been sitting on 
the fence.

A poll for Coast Capital Savings, which has 55 
branches in the Okanagan, Vancouver Island, 

Written by: Steve MacNaull

Lower Mainland and Fraser Valley, hosted 
on the Angus Reid Forum, showed 30% who 
already owned a home renegotiated their 
mortgage in the past year to snag a low, low 
rate.

A further 23% said they are considering a 
renegotiation.

About 20% of respondents who don’t currently 
own a home said they are considering buying, 
with 70% of those citing low interest rates as 
the reason.

Almost one-third of homeowners in BC have renegotiated their mortgages to secure historically low interest rates.

“Renegotiating your current mortgage 
can make sense depending on your 
circumstances,” said Lisa Colangelo of 
Coast Capital.

“Sit down to talk with a financial 
advisor who can help you do the math. 
Together, you can determine whether it 
makes sense or if you should wait until 
your current term matures.”
Your lender will charge a financial 
penalty if you break your higher-interest 
mortgage agreement to renegotiate.

In many cases, the penalty is worth it for 
the longer-term savings of a lower rate 
mortgage.

The five-year, fixed-rate mortgage 
is considered the benchmark in the 
industry.

Currently, Coast Capital is offering such 
as low as 2.19%, an even lower 1.4% for 

a five-year variable, which means the 
rate could go up if rates go up.

Last year, five-year fixed rates hit their 
lowest at 1.39%, so the trend lately has 
been slightly upwards.

The movement is enough to make 
people nervous and want to lock into 
low rates by renegotiating their existing 
mortgage or buying a home and getting 
a great interest rate.

As well, many economists are 
suggesting interest rates will edge 
higher over the next 18 months as the 
economy recovers from COVID and 
inflation climbs.

Five-year fixed rates have been below 
5% for that past decade, making 
many Canadians accustomed to a low 
mortgage interest rate environment.
That makes it hard to believe that during 

the oil crisis of 1981 mortgage interest 
rates were as high as 21.75%.

“While current low interest rates may be 
inviting for would-be homeowners, it is 
important not to let it pressure you into 
making a move that you may regret as 
the economy rebounds and rates rise,” 
saud Colangelo.

Despite low interest rates, the 
pandemic created challenges for some 
homeowners to make their regular 
mortgage payments.

Twenty per cent had to dip into savings 
or credit to make payments and 12% 
took advantage of payment deferrals 
during the worst of the pandemic.

Eighty-seven per cent of homeowners 
are confident in their recent mortgage 
decisions, with lower interest rates cited 
as the reason by 54% of them.

Telling your story is 
our business
We speak "brand" and know what to do with it.

csekcreative.com  |   250 862 8010



12 13

Is Facebook and Twitter driving you 
crazy?

Are you wasting an inordinate amount 
of time on Instagram, TikTok, Snapchat, 
YouTube and Pinterest?

Don’t see the point of WeChat, 
WhatsApp and Reddit anymore?

If you answered yes to any of these 
questions you might also have 
considered quitting social media.

In fact, Canadians are the third most 
likely to ponder giving social media the 
old heave-ho, behind only the Brits and 
Australians.

It ’s hard to track exactly how many 
people say bye-bye to social media 
monthly.

But London, England-based digital 
marketing firm Reboot Online is giving 
it a try using the online analytics tool 
Ahrefs.

By the way, Reboot doesn’t want you 
to delete your social media because 
that’s how it gets its clients’ marketing 
messages to you.

The number of average monthly online 
searches for deleting social media was 
calculated for each country.

That figure was divided into the number 
of active internet users in the country to 
come up with a percentage of internet 
users likely to quit social media each 
month.

The 109,120 monthly searches done in 
Canada of 34 million active internet 
users works out to a percentage of only 
0.321%.

The UK has a percentage of 0.475 and 
Australia 0.459.

The US and Ireland round out the top 5 
at 0.363% and 0.360 respectively.

The least likely to quit social media are 
the Nigerians at 0.005% and the French 
and Spanish at 0.008% each.

There’s no way of knowing for sure how 
many of those actually go through with 
it and dump social media.

But whatever it is, it ’s going to be a 
miniscule number going cold turkey on 
social media.

And that seems about par for the 
course, because most people have a 
love-hate relationship with social media 
they can’t let go of.

Yes, it ’s an amazing way to connect 
with friends, business associates and 
the wider world and be entertained and 
informed.

But it can also be a rabbit-hole time 
waster and demoralizing if you suffer 
from FOMO (fear of missing out) or 
jealousy.

It might be even worse if you’re the 
target of cyberbullying, racism, sexism 
or hate.

Canadians third 
most likely to quit 
social media
BUT THE NUMBER THAT ACTUALLY 
DO SO IS VERY LOW.

Written by:  Steve MacNaull

An average of 109,000 Canadians a month do 
online searches signalling their desire to leave 
social media.

Prestige Hotels 
expanding to 
Kamloops
THE KELOWNA-BASED 16-HOTEL CHAIN HAS 
PURCHASED THE FORMER COMFORT INN & 
SUITES IN KAMLOOPS.

“We’re going with a completely new 
modern industrial concept,” said Nunn.
Prestige isn’t revealing many details 
about the new restaurant, simply saying 
it will be a thrilling new space with 
Valley views and great menu to meet 
the needs of corporate, sports and 
leisure guests.

Kamloops is desirable for hotel chains 
because it ’s a busy city with oodles 
of sports team overnights (Kamloops 
calls itself the Tournament Capital 
of Canada), four-season vacationers 
and business travellers associated 
with transportation, forestry and high 
technology.

“We believe that guests will be very 
impressed when the hotel re-opens this 
fall and will be an exciting new addition 
to the hotel scene in Kamloops,” said 
president Terry Schneider.

“Guests will also benefit from Prestige 
programs such as Prestige Rewards 
and Aeroplan points, Go Green, and 
preferred corporate rates, as well as the 
same high level of personalized service 
that they’ve come to expect from 
Prestige over the last 28 years.”

All guests that had bookings over the 
next four months at the Comfort Inn 
have been contacted and relocated.

Prestige’s 16 properties are: Beach 
House in Kelowna, Vernon Lodge and 
Vernon Hotel, Harbourfront in Salmon 
Arm, Oceanfront Resort in Sooke, 
Golden, Radium Hot Springs, Rocky 
Mountain Resort in Cranbrook, Lakeside 
Resort in Nelson, Inn in Nelson, 
Mountain Resort in Rossland, Hudson 
Bay Lodge in Smithers, Prince George 
and Prince Rupert.

Prestige Hotels & Resorts is finally 
expanding into Kamloops.

“Oh yes, Kamloops has been missing 
from our portfolio for a long time,” said 
vice-president of sales and marketing 
Amy Nunn.

“Our guests have been asking for 
Kamloops and we’ve explored a couple 
of acquisitions over the years that didn’t 
come through, so we’re happy that this 
is now official.”

What’s official is that Kelowna-based 
Prestige, which has a chain of 16 
properties in BC, has purchased, for an 
undisclosed price, the former Comfort 
Inn & Suites in Kamloops.

Prestige has closed the hotel at 1810 
Rogers Place for four months to do an 
extensive renovation of the exterior, 
lobby, restaurant, indoor pool and all 87 
guest rooms.

Written by: Steve MacNaull

Each of Prestige’s 16 hotels has its own personality and architecture, such as the pictured 
Prestige Oceanfront Resort in Sooke.

An example of a Prestige room, this one at 
the Prestige Beach House in Kelowna.

The former Comfort Inn also has an indoor 
pool, which will be renovated.
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David Geen’s ah-ha moment was an August 
weekend in 1990 at Vancouver’s Granville 
Island market.

He’d arrived from the Okanagan with two 
tons of Sweetheart cherries and sold them 
all in just a day and a half for the premium 
price of $4.99 a pound.

“The light bulb went off,” said Geen, who 
owns and operates Jealous Fruits with 
his wife Laura and their sons, Eric and 
Alexander.

“There’s a huge market for late-ripening 
cherries in August once all the other cherry 
varieties are finished in June and July. And 
the Sweetheart, with its firm, sweet fruit 
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DAVID GEEN’S JEALOUS FRUITS HAS 
900 ACRES IN CHERRIES AND 270 

MORE COMING ONSTREAM.

and bright-green stems is the perfect late-
ripening cherry.”

Fast forward 21 years and Geen is Canada’s 
cherry king with what’s believed to be the 
biggest plantings of the tree fruit in the 
country.

Jealous Fruits (formerly Coral Beach 
Farms) has grown over two decades 
to 900 producing acres throughout the 
Thompson Okanagan and 270 more acres 
in development.

In fact, we’re sure you’ve noticed the catchy 
name and the huge, new Jealous Fruits 
packinghouse and headquarters just off 
Highway 97 where Kelowna turns into Lake 
Country beside the Jammery restaurant.

Written by: Steve MacNaull

Jealous Fruits’ cherries are distributed to 
stores throughout Canada and exported 
around the world.

Geen, who is also vice-president of 
the BC Cherry Association, is a fourth 
generation Okanagan orchardist who 
started in the industry in 1980 as an 
apple grower.

When he bought an orchard in 1990 
in Carr’s Landing there was a small 
experimental plot of late-ripening 
cherries called 13S228 developed by 
the Agriculture and Agri-Food Canada 
research station in Summerland.

That numbered variety would go on to 
be called Sweetheart and the mother 

of other late-ripening beauties called 
Staccato, Sovereign and Sentennial 
-- all ‘S’ names to match the first letter 
in Summerland, where they were all 
invented.

“Late-ripening means you are 
harvesting cherries in August and 
September and are bringing fresh 
cherries to market when there’s no 
competition because all the other 
cherries (like the traditional Bing and 
Van) were harvested in June and July 
are long-gone,” said Geen.

Early-ripening cherries tend to have 
softer flesh, be prone to splitting if 
touched by rain close to harvest and 
have a short shelf life.

Late-ripening varieties have more 
desirable firmness and sweetness and 
last longer when refrigerated.

“Late-ripening was a game changer for 
me and really a rebirth of the cherry 
industry in the Okanagan,” said Geen.

In fact, the BC Fruit Growers’ 
Association estimates the number of 
acres in cherries has expanded 40% 
over the past five years to more than 
5,000.

Conversely, apples, which is still the 
Okanagan’s biggest tree fruit cash crop, 
covers about 7,500 acres, but that’s a 
15% decline from 8,800 acres in 2011.
As with any commodity, it ’s all about 
supply and demand.

Fresh cherries, even with a mix of 
early-mid-and-late-ripening varieties, 
are only available three months a year, 
making them a sought-after delicacy 
and novelty.

Apples, on the other hand, are available 
year-round and are produced in mass 
quantities, so they don’t have the same 
cachet or earning power.

Some orchardists are pulling out apple 
trees, because returns on the fruit are 
so low, in favour of cherries and wine 
grapes.

By the way, wine grapes cover 11,086 
acres.

“Cherries are so good for the tree 
fruit industry,” said BC Fruit Growers’ 
Association general manager Glen 
Lucas.

“And this year a bumper crop is 
expected after some winter damage last 
year meant the crop was only 60 to 70% 
of normal.”
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Kamloops 
real estate 
market 
plateaus

Written by: Steve MacNaull

MARKET SEEMS TO BE 
BALANCING ITSELF 
BEFORE ENTERING THE 
POST-PANDEMIC ERA.

After a year of breaking sales and prices 
records, the Kamloops housing market 
seems to be taking a breather.

In May, residential sales totalled 388, 
up ever so slightly from the 382 sales 
in April, according to figures from 
the Kamloops & District Real Estate 
Association.

Last month, the average selling price 
of a single-family home in the city was 
$670,640, up marginally from $656,238 
in April, but a substantial 23% jump 
from May 2020.

The average selling price in May for 
a multi-family home (townhouse 
or condominium) in Kamloops was 
$380,809, off the $401,265 record set in 
April, yet still up 22% from May 2020.
“I look at it more like an indicator that 
the market is balancing itself towards 
stability,” said association president 
Chelsea Mann, a realtor with Century 21 
Desert Hills.

“If you notice, our May 2021 sales 
figures are still very strong and 
Kamloops realtors have been out-
performing themselves month-on-
month. I am looking forward to the 
next couple of months as we usually 
see a spike in sales during summer.”

Mann predicts the market has yet to 
peak because the pandemic isn’t over.
“One thing is for sure, there is going to 
be an uptick in real estate activity over 
the summer,” she said.

“As lockdown restrictions are already 
being lifted across the province, one 
can’t deny that business activity is only 
going to grow and real estate, like any 
other market, will respond likewise.”

Chelsea Mann is the president of 
the Kamloops & District Real Estate 
Association and a realtor with Century 
21 Desert Hills.

The average selling price of a single-
family home in Kamloops in May was 
$670,640, up from $656,238 in April and 
a jump of 23% from May 2020.

If the Kelowna Chamber of Commerce gets its 
way, housing will be more affordable, there will 
be more funding to support those with mental 
health and addiction issues, fruit growers will 
be more productive and wine can be shipped to 
Ontario.

The local chamber introduced nine resolutions 
at the recent BC Chamber of Commerce annual 
general meeting, all of which passed.

What that means is the BC chamber will 
lobby the provincial government to achieve 
the changes and measures outlined in the 
resolutions.

The Kelowna chamber put the BC Urban 
Mayors Caucus’ blueprint for the future forward 
as a resolution because it covers a wide range 
of issues including making housing more 
affordable and funding for mental health and 
addiction treatment.

The caucus’ work is also important to the 
Kelowna chamber because Kelowna Mayor 
Colin Basran is the co-chair of the group.

“We were pleased to lead the effort to support 
the many critical issues they (the urban 
mayors) raised, not the least of which is the 
need for additional funding for mental health 
and addiction treatment,” said Kelowna 
chamber executive director Dan Rogers.

With the average price of a house in Kelowna 
at a record $900,000, a townhouse at 
$622,000 and a condominium at $455,000, 
owning in the city has become out of reach for 
many.

That’s why the chamber introduced three 
other resolutions aimed at making housing 
more attainable.

They include: modifying the Energy STEP 
Code for building that pushes prices of new 
homes up even more, pressing the pause 
button on BC’s real estate speculation tax 
and reforming the property transfer tax so it 
doesn’t add more cost to already pricey real 
estate.

The other resolutions the local chamber 
brought forward and were passed include 
government funding for training programs so 
fruit growers can become more productive; 
assigning a dollar value to forests, green 
spaces and wetlands; reforming Agriculture 
Land Commission regulations; supporting 
digital media; and knocking down 
interprovincial trade barriers on beer, wine  
and spirits.

Kelowna 
chamber 
wants more 
affordable 
housing

THE LOCAL 
CHAMBER 
HAD NINE 
RESOLUTIONS 
PASSED AT THE 
RECENT BC 
CHAMBER OF 
COMMERCE 
ANNUAL 
GENERAL 
MEETING.

Dan Rogers is the executive director of the 
Kelowna Chamber of Commerce.

The Kelowna Chamber of Commerce had four 
resolutions passed at the recent BC Chamber of 
Commerce annual general meeting that focus on 
making housing more affordable.

Written by:  
Steve MacNaull
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Now, this is my kind of safari.

Rather than tracking lions, elephants 
and rhinoceros, my wife, Kerry, and I are 
seeking wines in Osoyoos on electric 
bikes.

In fact, the only wildlife we’ll see on our 
vinous adventure is a mama duck and 
her ducklings, a couple of cats and dogs 
on leashes.

The name of the company we’re doing 
this tour with is called South Okanagan 
E-Bike Safaris.

“A safari doesn’t have to be in Africa 
because it also means journey,” said 
owner and guide Max Barclay.

“Thus said, we also decided to use the 
‘safari’ name because my wife was born 
in Africa and I’ve also spent a lot of time 
there.”

My wife and I like to cycle and love 
wine, so such a safari is right up our 
alley.

The fact we’re on Cube 250-watt e-bikes 
is even better because it makes for 
maximum enjoyment with minimal 
effort.

Kody Rosentreter, left, is the brewmaster and Wes Greve is the co-owner at Osoyoos’ 
only craft brewery, North Basin Brewing.

Adega Estate Winery co-owner Maria Nunes

Written by:  Steve MacNaull

E-bikes, wine and beer 
in Osoyoos E-bikes, 
wine and beer in 
Osoyoos

THIS SMALL OKANAGAN 
TOWN AT THE CANADA-
US BORDER BATS 
ABOVE ITS WEIGHT IN 
TOURISM PROWESS.

The ‘safari’ starts at Nk’Mip, the first 
Indigeonous-owned winery in North 
America when it opened in 2005.

Since it ’s only 10:30 am there’s no wine 
here, yet.

So we cruise down the hill through leafy 
vineyards to the town of Osoyoos, about 
five kilometres.

This is where we learn that Osoyoos 
may be a small Okanagan town at the 
Canada-US border with a permanent 
population of only 7,000, but that 
number balloons in the summer as 
tourists seek out Canada’s warmest 
lake (Osoyoos Lake), ideal weather in 
Canada’s only desert (the most northern 
tip of the Sonoran Desert), premium 
wines and that small town beachy vibe 
with all the amenities.

For instance, we stay at the 
luxurious and ideally located Walnut 
Beach Resort, which has all-suite 
accommodations, a huge pool and 
beach on Osoyoos Lake.

It ’s getting close to noon, so we pedal 
to Adega Estate Winery for our first sips 
of wine.

The winery is up a steep hill, so the 
electric assist on the bikes are kicked 
up from eco to sport.

In the tasting room, co-owner 
Maria Nunes explains that Adega is 
Portuguese for wine cellar in keeping 
with her family’s heritage.

It ’s also where we try all the winery’s 
crisp and refreshing whites -- Viognier, 
Felicidade (named after Nunes’ mom), 
Riesling, Pinot Gris and Rose.

Next stop: the scenic, narrow spit of 
land that juts into Osoyoos Lake that is 
Haynes Point Provincial Park.

It ’s also where we meet that mama duck 
and her ducklings.

From there it ’s an undulating cycle to 
Young & Wyse Winery where samples 
of Gewurztraminer, Merlot and Cabernet 
Sauvignon are consumed at a patio 
table on the edge of the vineyard.

Then, it ’s about eight kilometres back to 
Nk’Mip and up a final steep hill where 
the settings on the e-bikes go from eco 
to turbo.

We’re rewarded with a tasting at Nk’Mip 
and then more wine, Kismet Infinity 
Rose, and a charcuterie platter next 
door at Spirit Ridge Resort’s Indigenous-
inspired restaurant called The Bear, the 
Fish, the Root and the Berry.

Our experience at The Bear convinces 
us to come back the next night for 
dinner of beef ribs with Stoneboat Pinot 
Noir.

Our other dinner in Osoyoos is pan-
seared halibut with Meyer Chardonnay 
at Watermark Beach Resort’s new 15 
Park Bistro, which is being hailed as the 
South Okanagan’s newest and hottest 
eatery.

Before tucking into dinner we stopped 
at Osoyoos’ only craft brewery, North 
Basin, for samples of Dad Joke wheat 
beer and Pound It pale ale on the patio.

Pulling up in front of Adega Estate Winery in Osoyoos.  Part of the South Okanagan E-Bike Safari 
includes cycling through the vineyards of 
Nk’Mip Winery in Osoyoos.
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A Vista Villa Couples Retreat 
under new ownership

Tucked off a leafy street near Kelowna Golf & Country Club is 
a little enclave of romance.

It ’s called A Vista Villa Couples Retreat, a three-suite bed and 
breakfast that’s carved itself a niche for lovers’ getaways, 
small weddings, honeymoons, elopements and vow 
renewals.

From the street, 962 Ryder Drive looks like many of the other 
beautiful homes with pools in the neighbourhood.
But the difference, behind the discreet sign announcing A 
Vista Villa, is a 22-year-old business that proprietor Sherry 
Cote has built and refined into a fan-favourite, award-winning 
oasis of romance.

Sherry is retiring and has sold the retreat to Andrew 
Docherty and Josee LaBelle.

For Andrew and Josee this will be a second career after 
retiring themselves -- him as a senior director with Suncor 
Energy and her as a realtor.

Generally, the sale of a three-suite bed and breakfast 
wouldn’t make news.

But, A Vista Villa is different.

It ’s ranked No. 1 best value B&B in the city by the world’s 
largest travel platform TripAdvisor, which also gives the 
retreat a five-star rating.

AAA has awarded A Vista Villa a best-of-romance certificate 
and it ’s received high praise in numerous articles, including 
one on LoveTripper.com.

Despite COVID, the retreat had one of its busiest years in 
2020, a testament that romance is alive and well, couples 
continue to hideaway whenever and wherever they can and 
the B&B adapting to pandemic cleanliness standards and 
social distancing.

“This five-star resort will continue to operate as it has in 
the past with outstanding, pristine accommodations while 
offering attention-to-detail service to all their valued guests,” 
said Sherry.

“Andrew and Josee are committed to exceeding expectations 
as guests enjoy a relaxing, romantic and restorative getaway 
from their hectic day-to-day world.”

Written by:  Steve MacNaull

The Royal Honeymoon 
Suite at A Vista Villa 
Couples Retreat.

Young, young 
entrepreneurs

THE TRIO OF NEW CAFÉ 
OWNERS ARE ALL UNDER 20.

“Oh you’re young! Oh you’re very 
young!”

It ’s the reaction these three owners 
have been hearing a lot of since they 
opened Café XI in Kelowna in May.

Isabelle, Carmen, and Micael Wiebe are 
the young siblings and entrepreneurs 
behind the new cafe at the corner of 
Lakeshore and Cook roads in the Playa 
Del Sol Resort complex.

The trio only just moved to town in May 
from Surrey and within their first week 
were the owners of this little coffee 
shop.

The shocking part is that the three 
siblings are all under the age of 20. With 
help from their parents the kids were 
able to make their dreams of owning a 
cafe a reality.

“We talked to the kids and we said: 
What do you want to do in Kelowna? 
Isabelle has always wanted to be a 
business owner,” said mom Jessica 
Wiebe.

“She said: Let’s own a café. And we 
said: Okay we’ve never done that 
before, but let’s try.”

Isabelle, 19, said that their main goal 
in owning the cafe is to connect with 
the community, and make the space 
comfortable for everyone.

Carmen, 17, said the family is currently 
the only staff working Monday-Saturday. 
They hope once they add more 
employees it ’ll start to feel more real, 
and add a bit of spice to the café.

Café XI get’s all its coffee from Rosso, a 
Calgary-based national chain.

Since the family is new to the café 
business, Rosso made a trip to Kelowna 
to help them set up with five days of 
drink preparation training.

By the way, Café XI gets its name from 
the Roman numeral for 11, which is the 
number of transitions, representing 
the family’s shift into coffee shop 
ownership.

Along with coffee, the family makes 
a variety of baked goods made fresh 
daily.

“A lot of the food we serve here is how 
we eat at home,” said Jessica, who’s 
been working hard to make all the eats 
healthy and sustainable.

Written by:  Sarah Jones
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Carmen, left, Micael and 
Isabelle Wiebe are the young 
brother and sisters who own 
and operate the new Café XI.
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What’s better than lobster mac ‘n’ 
cheese?

Possibly, lobster nachos.

Both are on the menu at 15 Park Bistro, 
the new restaurant at Watermark Beach 
Resort in Osoyoos, which is being billed 
as the South Okanagan’s newest and 
hottest culinary destination.

Also on the menu: pan-seared BC 
halibut, a Moroccan chicken bowl, the 
soon-to-be-famous 15 Park Burger, New 
York striploin steak frites, an extensive 
Okanagan wine list and signature 
cocktails, including the 15 Park Martini 
and Bistro Berry Sangria.

15 Park Bistro, which takes its name 
from the resort’s address of 15 Park 
Place, replaces the former Waterfront 
Restaurant with a completely renovated 
dining room and bar and lakeside patio.
The black-and-white monochromatic 
design showcases the see-through bar, 
banquettes and lots of tables, inside and 
out.

“Our patio is definitely going to be the 
place to be this summer. I’m incredibly 
excited to introduce visitors to 15 Park 
Bistro,” said chef Nick Atkins.
“It ’s been amazing to collaborate with 

15 Park Bistro is the South 
Okanagan’s newest and 
hottest culinary destination

THE TRENDY EATERY 
IS LOCATED IN 
WATERMARK BEACH 
RESORT IN OSOYOOS.

The 149-suite Watermark Beach Resort is 
located on the east shore of Osoyoos Lake.

15 Park Bistro is now open at  
Watermark Beach Resort in Osoyoos.

producers like Codfathers Seafood in 
Kelowna and Festers Peppers in Oliver 
to bring our menu to life. I’ve been 
working on it for a year and it ’s one of 
the largest menus Watermark Beach 
Resort has ever offered.”

As a tourist town with a population of 
7,000, which balloons in the summer, 
Osoyoos, Watermark Beach Resort 
and 15 Park Bistro caters to locals and 
visitors for eat-in and take-out.

“While the global pandemic has been 
difficult for all tourism businesses, 
we found a silver lining in having 
the opportunity to focus on 15 Park 
Bistro and create our new culinary 
destination,” said Watermark Beach 
Resort manager Paul Scanlon.

“Renovations began in January 2021, 
which gave us the opportunity to 
prepare 15 Park Bistro for the upcoming 
season.”

Written by:  Steve MacNaull

Lobster nachos 
are on the menu, 
so is lobster mac 
‘n’ cheese, lobster 
ravioli and creamy 
lobster bisque.

Chef Nick Atkins
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Kelowna airport welcoming 
more passengers, flights  
and destinations

It ’s been a loooong 16 months.

But, finally, Kelowna International 
Airport is seeing an increase in 
passengers, flights and destinations 
as it comes out of a lengthy patch of 
pandemic turbulence.

“It was like starting at ground zero again, 
but with the province moving to stage 
3, reopening on July 1, we’re seeing that 
pent up demand to travel translate to 
more traffic in the terminal,” said airport 
director Sam Samaddar.

“During the worst of COVID we were 
down to four flights a day to only 
Vancouver and Calgary.”

Now there are 22 departures daily 
to seven destinations -- Vancouver, 
Calgary, Edmonton, Victoria, Prince 
George, Toronto, Cranbrook and 
Whitehorse.

Six new destinations this summer will 
bolster the number of flights and cities 
served.

Those new destinations are Montreal, 
Ottawa, Hamilton, Winnipeg, Regina and 
Saskatoon.

“All the non-stops mean we’re 
welcoming people from across the 
country to Kelowna and people from 
the Okanagan have many more options,” 
said Samaddar.

INCLUDING FLIGHTS TO MONTREAL, 
OTTAWA, HAMILTON, WINNIPEG, REGINA 
AND SASKATOON THIS SUMMER.

Swoop Airlines started three-times-a-week service between Kelowna and 
Winnipeg on June 24.

Air Canada’s director of network scheduling Eric Bordeleau announced that the 
new non-stop flights between Kelowna and Montreal will be year-round. He’s 
pictured here in the new Airbus A220-300 jet the airline uses on the Kelowna-
Montreal route.

Written by:  Steve MacNaull

“All the advance bookings for the 
new destinations have been good, 
so we hope they will be expanded 
from summer services to year-
round flights.”

In fact, Air Canada has already 
announced it will upgrade 
Kelowna-Montreal to year-round 
service.

Technically, COVID orders means 
BC has been closed to recreational 
travellers from outside the 
province.

However, people have been 
arriving on planes from Alberta 
and Toronto with golf clubs and 
swim suits, so you can draw your 
own conclusions.

With stage 3 reopening starting 
July 1 in BC it means recreational 
travellers from other provinces are 
officially allowed in.

BC’s Stage 3 also means masks 
are no longer mandatory in indoor 
public spaces.

However, the airport and airlines 
are federally regulated, so masks 
are required in the airport terminal 
and on all flights.

If you’re using Kelowna as the 
start of a trip that includes an 
international flight, you can get 
the required negative COVID 
test at Kelowna airport by 
booking an appointment at 
WhiteCapCOVIDtesting.com or 
calling 604-966-3777.

1. KELOWNA-MONTREAL 

Five-times-a-week summer service 
with Air Canada using the new, 137-seat 
Airbus A220-300 jet will morph into 
year-round service in the fall.

2. KELOWNA-WINNIPEG 
 
Swoop Airlines, a division of WestJet, 
flies three times weekly between the 
Okanagan and Manitoba’s largest city.

3. KELOWNA-HAMILTON

Also with Swoop, three times a week.

4. KELOWNA-OTTAWA

Twice-a-week flights between the 
Okanagan and the Nation’s capital with 
Flair Airlines started this month.

5. KELOWNA-SASKATOON

WestJet is flying this city pair twice  
a week.

6. KELOWNA-REGINA

Also WestJet, two flights weekly.

It will take the reopening of 
international borders before airlines 
can consider reintroducing the non-
stop flights between Kelowna and 
Seattle, Phoenix, Las Vegas, Puerto 
Vallarta, Cabo San Lucas, Cancun 
and Cuba that operated before the 
pandemic hit.

Even then, there are no guarantees 
because airlines are expected to 
be careful in ramping up service, 
depending on consumer confidence, 
aircraft and staff availability.

In 2019, Kelowna airport had a 
record year serving 1.3 million 
departing and arriving passengers.

In 2020, the pandemic rammed that 
down to 737,447, a 64% plummet,  
a level not seen since 1997.

Pre-pandemic predictions put 
Kelowna airport’s growth at 2.25 
million passengers by 2025.

Now, the forecast is it will take until 
2024 for the passenger count to 
recover to 1.3 million.

HERE ARE THE DETAILS 
ON THE NEW NON-STOP 
FLIGHTS IN AND OUT OF 
KELOWNA AIRPORT:

Kelowna International Airport 
director Sam Samaddar.

Montreal, on the shore of the 
mighty St. Lawrence River, is a 
new non-stop destination from 
Kelowna International Airport.
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The easy-to-use 
countertop composter

KELOWNA-BASED PELA IS BEHIND THE NEW TECHNOLOGY 
AND IS TAKING ORDERS FOR THE $399 UNIT FOR 

DELIVERY LATER THIS YEAR.

The same Kelowna-based company that 
garnered world attention with the Pela 
biodegradable smartphone case, has 
now turned its attention to  
kitchen waste.

They are pre-selling Lomi, a simple-to-
use composter that you can put on your 
countertop.

Pela CEO and Co-founder Matt Bertulli 
said the appeal of Lomi is its simplicity.
“While you sleep, Lomi is turning your 
kitchen scraps into dirt,” said Bertulli, 
“which is a massive improvevment over 
how we handle food waste right now.”
But he said it ’s what it does for the 
environment that is motivating people  
to buy into the idea.

Pela phone cases have kept the 
equivalent of 48 million plastic bags 
out of our waste stream, but Bertulli 
said Lomi is orders of magnitude more 
important in its potential environmental 
impact.

“Landfills are starved of oxygen and 
organic matter doesn’t break down very 
well when there’s no oxygen so that 
produces methane,” he explained.

“Methane is like 80 times worse than 
carbon, it ’s awful,” Bertulli continued. 
“The whole process is a very bad 
process for the planet.”

The countertop composters don’t emit 
methane, just good topsoil.

“You dump it in the garden, throw it on 
your grass, put it in a planter whatever 
you have to do,” he said from the 
company’s breezy office on the sixth 
floor of Kelowna’s Innovation Centre.
He stood beside a series of prototypes 
of the final product.

“One of these is doing the job of a 
hundred trees,” said Bertulli.

Lomi can produce soil in as few as four 
hours, but he recommends the eco 
mode, which takes about 20 hours to 
produce some high-quality soil.
Well over 20,000 have been pre-
ordered, and the company will not be 
shipping them out until near the end of 
the year.

The deal on the Pela.Earth/Lomi website 
asks for a $100 deposit at time of ordering 
and then you’ll be charged an additional 
$299 when your Lomi is shipped.

The Lomi countertop 
composter can turn food 
scraps into dirt in as little 
as four hours.

Pela CEO Matt Bertulli 
with a line up of Lomi 
countertop composters.

Written by:  Kent Molgat
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Happy 75th 
birthday 
SunRype

It ’s hard to believe it all started with 
apples nobody wanted.

That’s right, the history of Kelowna-
based fruit juice and snack maker 
SunRype began 75 years ago with 
what’s called cull fruit, the imperfect 
apples that might otherwise be thrown 
away if they didn’t find a home in juices, 
sauces and healthy snacks.

Since 1946, SunRype has done a 
spectacular job of turning process-
grade fruit into the flagship 100% pure, 
never from concentrate Blue Label, the 
top-selling apple juice in Canada.

SunRype also has an extensive line 
up of other fruit juices, beverages and 
healthy apple-based snacks.

“This is definitely a milestone 
anniversary worth celebrating,” said 
SunRype president Lesi Bradley.

“We’re extremely proud of SunRype’s 75 
years of rich Canadian history and its 
brand legacy of being a trusted, family-
favourite brand that is still rooted in the 
orchards of BC’s beautiful Okanagan 
Valley.”

To mark seven-and-a-half decades, 
SunRype has teamed up with Food 
Banks Canada’s After the Bell to provide 
product and cash to create 150,000 
packs for children facing hunger 
because school food programs are 
closed throughout the summer.

SunRype’s lineage is long and colourful.
In 1946, a group of Okanagan 
orchardists with the BC Fruit Grower’s 
Association formed a cooperative to 
start making juice, vinegar, sauce, jelly 
and cider from process-grade apples.
In fact, for the past 75 years, the 
cooperative’s plant and headquarters 
has always been on Ethel Street in 

Kelowna’s North End and today has 
400 employees at the 143,000-square-
foot-facility operating six beverage 
packaging lines, three food production 
lines and a canning line.

It was first called BC Fruit Processing, 
but the name was changed to SunRype 
Products in 1959 to align with its best-
selling brand, SunRype Blue Label  
apple juice.

In the mid-1990s, an attempt to expand 
into the Chinese market failed and 
resulted in financial losses.

That left the company vulnerable to a 
hostile takeover bid by Clearly Canadian 
Beverage in 1996 in which Clearly 
Canadian tried to convince the apple 
growers who owned SunRype shares 
to sell.

The hostile takeover fizzled, but the 
attempt got growers who owned shares 
to thinking.

That led to SunRype going public in late 
1996 with shares trading on the Toronto 
Stock Exchange.
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MAKER IS CELEBRATING BY PARTNERING WITH 
FOOD BANKS CANADA.

Along the way, SunRype also came to 
own and operate two juice plants in 
Washington state in Selah and Wapato.
In September 2013, Jim Pattison 
Group bought SunRype and made the 
company privately held.

Pattison is BC’s richest man and owns 
a diversified empire that includes 
Save-On Foods grocery stores (which 
stocked SunRype items prominently), 
car dealerships, radio and TV stations, 
Canfor Forest Products, Westshore 
coal export terminals and the chain of 
Everything Wine stores.

In 2020, Pattison sold SunRype, which 
has annual gross sales of around $165 
million, to Lassonde of Rougemont, 
Quebec for $80 million.

Lassonde is the largest fruit juices and 
drinks producer in Canada with brands 
such as Allen’s, Fairlee, Everfresh, Apple 
& Eve, Oasis, Old Orchard, Rougemount 
, Fruite and Graves and also makes 
cranberry sauces, fruit-based snacks 
and imports and markets wines under 
the labels Arte Nova, Bortilly, Vivre dans 
la Nuit and Aroma mi Amore.

A lot has changed at 
SunRype over the past 
75 years, but what hasn’t 
is advertising campaigns 
featuring the juice-and-
snack maker’s 100% pure, 
never from concentrate, 
apple juice.
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